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SEAFOOD FOR HOLIDAY 

SERVKE 

FOP FOOD EDITORS 

VARIETY 

As an appetiser, as part of the holiday dinner or for the party snack the 
answer is the same--seafood. There is a variety of fish and shellfish ideal for 
holiday use --shrimp or oysters for “stuffinga; flaked halibut with avocado for 
cocktail, or maybe clam on the half shell; tuna-filled puff shells; or eggs 
stuffed with lobster for canapes or scallop canapes; crab appetizers or salmon 
roll, 

At any party, when food is involved, seafood has a place. Fish end shellfish, 
either fresh, froaen, canned, or in specialty packs, will be in good supply during ’ 
the holiday season. 

Here are several tested recipes recommended by the home economists of the 
Fish end !Hldlife Service. 

OYSTER STUFFING 
. . 

1 pint oysters 

s 
cup chopped celery 
cup Qhopped onion 

4 cup butter or other fat, melted 

1 tablespoon chopped parsley 
1 teaspoon salt 
Dash poultry seasoning 
Dash pepper 

4 cups day old bread cubes 

Drain oysters, saving liquor, end chop, Cook celery end onion in butter 
until tender. Combine oysters, cooked vegetables., bread cubes, and seasonings, 
and mix thoroughly. If stuffing seems dry, moisten with oyster liquor. Makes 
enough for e &pound bird, 

SHRIMP STUFFTNG 

pound shrimp, fresh or f.‘rol;en 2 tablespoons milk 
cup chopped onion * teaepoon t&me 

2 tablespoons chopped parsley 1 teaspoon salt 
3 tablespoons butter or other fat,melted Dash pepper 
1 egg, beaten 3 cups soft bread cubes 

Peel shrimp and remove sand veins. Wash and cut into small pieces, Cook 
onion, parsley, and shrimp in butter until tender, 
ings a 

Combine egg, milk, and season- 
Mix all ingredients together‘until well moistened. Makes enough for a 

&pound bird. 



SWING FOR TURKEY 

For 10 - 15 po-und turkey, three times above reclpea 
For 16 
For 21 

- 20 pound turkey, four times above recipes 
- 25 pound turkey, five times above recipes 

1 pound halibut steaks or fillets 1 cup avocado cubes 
1 quart boiling water PrtrSley 
1 tablespoon salt Lermon wedgeli 

1 cup cooktail sauce 

Place steaks in boil- salted water. Cover and return to boiling point: 
simmer for 10 minutes or until fish flakes easily when tested with a fork.. Drain. 
Remove akin and bones. Flake. 

Arrange layers of oocktati sauce, 
end end with cocktail sauce. 

avocado end fish in cocktail sasses* Begin 
Garnish with parsley and lemon wedges,. Serves 6, 

3/G azp catsup 

a 
ouplemonjuice 
teaspoon salt 

COCKTAIL &gg$ 

6 
3 

Canbine all ingredients and chill. Serves 6. 

drops tabaeco sauce 
tablespoons finely chopped 
celery 

36 shell clams (littlenecks or Cocktail sauce 
cherrystones) Lemon 

Shuck clams. Arrange a bed of crushed ice in 6 shallow bowls or plates. 
Place 6 half-shell cl-s on the ice with a small container of cocktail sauce in 
the center. Garnish with lanon wedges. Serves 6. 

COCKTAIL SAUCE 

+~~cat=p 
6 tablespoons lemon juice 
1 tablespoon horseradish 

3 drop8 tebesco sauce 

t 
teaspoon celery salt 
teaspoon salt 

Blend all ingredients and chill. Serves 6. 

2 tens (7 ounces each) tuna 
1 cup dLced t 

cup chopped celery 
apples 

+upmayonnaiseoT salad dr:s~ghoppednu~eats 

Drainandf%ikstuna, Combine all ingredients; chill, Cut tops prbm puff 
shells and fill with tuna salqd. 
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*.cup flour 
l/s. teaspoon ealt * cup. batter or rargarlne 

+ cup boiling wer 

Sift flour and measure. Add salt and sift again. Ctxnbinebutt~'andboiling 
water la a saucepan; melt over low heat. Add flour (all at one time) and stir 
vig~ro~ly until mixture forms a ball and leaves the sides of the pan, Remove 
fhm heat. Add unbeeken eggrr one at a time, beating thoroughly after each addi- 
tion; continue beating u;RtU a thick dough is formed. Drop by teaspoonful& on a 
greased beking sheet. B&e in a hat over, 450°F., for five minutes; reduce heat 
to 350°F., and bake 10 minutes loager. Makes appro~tely 36 one-inch puff ah&l& 

1 pound cooked lobster meat I teaspaongratedonion 
1 tablespooa chili sauce 2/3 cup mayonnaise or salad 
1 teaspoon uhopped pimlellto dressing 
lteaspoon chopped green pepper l+ doaen U-d-cooked eggs 

Parsley 

Cut lobster meat into &inch cubes. Acid seasonings and mayonnaise to lobster. 
Chill. Cut egga in half lengthwise and rBaove yolks. l&l1 egg whites with lobster 
mixture and serve as canapes, garnished with peraley. Makes 36 canepear 

*Fgg yolks may be used for Sardine and Egg Spread Appetiser, 

1 oan C3+ ounces) Maine sardine8 
-?t cup grated egg ;vou 
1 tablespoon laaon juice 

l/8 teaspoon Worcester&ire 
sauce 

+ cup mayonnaise or dad 
dressing 

Crackers, toast, or bread 

Drainand flake sardines. Combine all insredients, except crackers, and 
blend into a psste. Spread on crackers, toast-or 
mately 36 canapesr 

bread; garnish. Makes-approxi- 

CRAB APPETIZERS 

1 pound crab meat 
1 tablespoon grated onion 

t 
cup butter or other fat, melted 
cup flour 

louplllilk 

1 egg yolk, beaten 

i 
teaspoon Worcestershire sauce 
teeS~an self 

Dash pepper 
lcupdrybread crusbs 

Remove any shell or cartilage from the crab meat. Cook onion in butter until 
t.emder;blend in flour. 
rtantly. 

Add milk gradually and cook until thiak, stirring con- 
Combine egg yolk and seasonings. Stir a little of the hot sauoe into 

the egg yolk; add to remaining sauce, stirring constantly. Add crab meat; bland 
well end cool. Shape into small ballaandroll inbread crusbs; Fry in abasket 
In deep fat, 3?5oF., for two minutes or until brown, Drain on absorbent paper, 
Serve an colored toothpicks. Makes appro*tely $0 eppetisers. 
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SMKEDSASXONR~ 

1 oan ('launce) smoked salmon 1 teaspoon grated onion 
1 teaspoon horseradish ) cup mayonnaise or salad 
2 tablespoons lemon juice dressing 

1 cup pastry mix 
Paprika 

Drain and flake salmon. Add seasotings and maymnaise; blend into a paste. 
Prepare pastry according to directions. Divide in half; roll very thin in circle 
about nine inches in diameter. &+rasbiwith salmon mixture. Cut into wedge-shaped 
pieces, and roll in jelly-roil fashion beginning at the round edge. Score top of 
rolls with a fork, and sprinkle with paprika. Bake in a hot over, 425oF., for 
ebout15minutes or until brown. Serve hot or cold. Makes approximately 32 
rolls. 

SCAT.MPCANAPEWITHBACON 

1 pound scallops 
1quartwater 
2 tablespoons salt 

Paprika 

16 slices bacon 
8 rrlioes white bread 
8 slices cheese 

Place scallops in boiling salted water. Cover and return to boiling point. 
Simmer for three to four minutes depending on sise. Drain. Remove any shell 
particles and cut large scallop8 in half. 

Fry bacon until crisp. Drain on absorbent paper, Trim crusts from bread, 
Place a slice of cheese and two slices of bacon on each slice of bread. Cut in .~ quartera. Place a scallop on top of each piece and brush with bacon fat. 
with paprika. 

Sprinkle 
Place on broiler pan about three inches from source of heat and 

broil for three to four minutes or until brown, Serve at once0 Makes 32 canapes. 
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